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Subject  "-:0  MORE  'TRACKING  THROUGH'  IN  A  MODERN  KITCHEN. 11     Information  from  the 
-ureau  of  Home  Economics,  U.  S.  Department  of  Agriculture. 

— ooOoo — 

Some  practical  new  ideas  in  farm  kitchen  arrangement  were  shown  at  the  ex- 
hibit of  the  Bureau  of  Home  Economics  which  occxipied  the  patio  of  the  U.  S.  Depart- 
ment of  Agriculture  for  over  a  month  this  winter.     Our  Washington  correspondent 
vritcs; 

"I  won't  call  it  a  'model'  kitchen,  because  there's  no  such  thing.  What 
suits  the  neods  and  space  of  one  home  won't  fit  at  all  in  a  different  hotisehold. 
Suppose  we  .just  call  it  a  'modern'  kitchen. 

Mow  let's  go  in  that  kitchen.     We're  going  in  by  the  back  door,  because  I 
w^nt  you  to  see  the  utility  room  first,  then  the  food  preparation  and  dinine:  area. 
The  original  floor  area  was  about  13  by  20  feet-  much  like  many  old-fashioned  farm 
kitchens  you  have  seen,  where  the  homemaker  and  her  helpers  take  miles  of  unnecessary 
steps  in  doing  their  daily  housework. 

"But  this  arrangement  partitions  off  the  old  kitchen  space  with  two  sections, 
giving  a  space  12  by  13  to  the  food  section,  and  one  8  by  13  for  the  utility  room 
which  we  are  entering  from  the  back  door. 

We're  just  inside  the  back  door  now.     On  the  right  is  a  corner  for  work 
clothes.    There's  a  shelf  for  farm  and  garden  hats,  hooks  for  overalls  and  old  work 
coats,  and  a  slatted  rack  on  the  floor  for  rubber  boots  and  work  shoes.     You  can 
see  how  this  one  feature  does  awa^  with  that  eternal  threat  to  kitchen  cleanliness- 
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tracking  in.  'John  Farmer'  can  take  off  those  muddy  hoots  and  soiled  work  coat, 
walk  nast  the  washing  machine  and  wash  up  at  a  special  sink-  all  on  the  right  hand 
wall  as  you  come  in  that  hack  door.     He  can  even  comb  his  hair  before  a  small 
mirror  on  the  wall  opposite  the  sink. 

"Now  let's  return  to  the  washing-machine,  which  is  garaged,  as  it  were,  under 
a  broad  folding  shelf.     This  is  fine  for  sorting  and  sprinkling  clothes.    Above  it 
ooen  shelves  store  some  of  those  articles  that  are  in  the  way  elsewhere  in  the 
kitchen.    I  noticed  that  the  ton  shelf  was  far  enough  from  the  ceiling  to  take 
several  very  tall  vases.     The  lowest  shelf  was  for  soaps  and  cleansers  and  was 
only  about  4  inches  wide,  so  it  did  not  interfere  with  using  the  counter. 

"Next  to  the  washing-machine-  and  still  on  the  right-hand  wall  of  this  room, 
came  the  sink  we  mentioned,  attached  to  a  laundry  tub,  and  placed  under  a  window 
for  good  light.     This  combination  tub  and  sink  is  where  the  housewife  will  prepare 

tables  and  fruits  for  canning,  wash  jars  and  other  canning  equipment,-  dress 
".-.tokens  for  market,  pack  eggs  and  so  on,  all  out  of  the  way  of  meal  getting  in  the 
other  section  of  the  kitchen.     That  is  a  handy  arrangement  in  a  farm  home  where 
there's  more  than  one  woman  to  do  the  work. 

"Now  we've  reached  the  far  end  of  the  utility  room.    Most  of  its  width  is 
taken  un  bv  a  cabinet  like  a  kitchen  cabinet,  but  used  for  storing  jellies  and 
canned  goods  above,  and  the  steam  pressure  canner  and  other  big  pieces  below.  On 
the  counter  a  two  burner  portable  electric  plate  is  handy  for  jelly-making,  canning, 
and  on  wash-days,  for  boiling  starch.     Incidentally,  the.  jellies  are  protected  from 
light  bv  an  opaque  window  shade,  made  of  oilcloth  easily  rolled  up  and  down.  And 
I  hone  you  noticed  the  sturdy  red  and  white  curtains  at  the  window  over  the  sink, 
also  on  the  entry  door.     The  same  material  is  used  for  the  three  windows  in  the 
other  oart  of  the  kitchen. 
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"before  we  leave  the  utility  room  we  pass  the  ironing  machine  and  clothes 
rack,  orroosite  the  sink,  and  the  "broom  closet  near  "both  the  kitchen  and  outride  door. 
There's  a  oortable  folding  ironing  hoard  and  an  electric  iron,  too,  to  supplement  the 
handsome  ironing  machine.    Hot  everyone  will  have  all  the  equipment  shown,  of  course, 
tut  the  arrangement  of  this  6  by  13  soace  shows  what  can  be  accommodated. 

"Now  we'll  step  into  the  kitchen  proper.     It  is  arranged  on  a  'L'  -olan,  oc- 
cuDjrins  two  adjacent  walls.     That  leaves  a  corner  formed  by  the  other  two  walls  for 
the  t?ble  where  the  members  of  the  family  can  eat  their  everyday  meals. 

"Ye'll  inspect  this  kitchen  rather  quickly,  because  most  of  the  equipment  is 
in  standard  units.     Starting  with  the  corner  on  the  longest  wall,  we  have  the  feed 

varation  center.    There  you  have  the  refrigerator,  and  wall  and  base  storage 
cabinets  for  utensils  and  groceries.     The  counter  of  the  base  cabinet  is  35  inches 
from  the  floor  and  is  covered  with  black  linoleum  for  easy  care.     It  extends  as  a 
continuous  surface  oast  the  sink  and  under  the  dish  cuoboard  to  tho  end  of  the  wall, 
°lso  around  the  corner  of  the  'L'  as  far  as  the  stove.     If  you've  ever  tried  to 
serve  a  oarty  meal  to  a  large  number  of  peoole  you  can  appreciate  what  a  convenience 
this  counter  is.    And  the  farm  household  is  often  large. 

"Underneath  the  counter  are  drawers,  "bins,  and  closets  "built  into  the  cabinets. 
Most  homemakers  are  familiar  with  these  arrangements  for  keeping  all  the  kitchen 
miscellany  out  of  sight  but  near  the  place  where  it  will  "be  used.     The  cupboards  are 
placed  enough  above  the  floor  to  give  toe-room. 

"One  detail  I  noticed  in  front  of  a  window  and  near  the  sink  was  the  'knee- 
hole'  under  the  counter.    A  high  stool  was  drawn  up  to  this  knee-hold  and  so  the 
-sual  ?oace-taking  kitchen  table  was  not  used.     Serving  dishes  were  stored  in  a 
cabinet  above  and  to  the  left  of  this  space  accessible  from  the  stove. 

"Beyond  the  knee-hold  space  came  storage  space  for  utensils  used  at  the  stove, 
the  stove,  and  a  little  kitchen  desk  and  file  cabinet,  with  a  small  shelf  for  cook- 
books just  above.    Here  the  homemaker  can  balance  her  accounts  and  plan  her  menus." 
Our  Washingt on  letter  ends  here.     I'm  sure  we  would  all  like  to  work  in  such  a  con- 
venient kitchen  as  our  reporter  has  described,  olanned  by  the  Bureau  of  Home  %• 
-c onoraic  s .  ju  M-Mfl  ^-i 


